                   SOUTZOUKAKIA (MINCE MEAT )











INGREDIENTS ( FOR 4-5 PERSONS)








1kg beef mince


2 onions


3 cloves of garlic


2 eggs


1 bunch of parsley chopped


1 bunch of mint chopped


½ cup olive oil


2 cups of breadcrumbs


salt 


pepper


paprika


cumin powder


oregano





FOR THE TOMATO SAUCE 


1 onion chopped


1 clove of garlic chopped


2 cans of tomato peeled


1 teaspoon sugar


some salt and pepper


2 cups of water


some olive oil








METHOD





We place the meat in a bowl and we add all the ingredients.


We chop very fine all (onions, garlic, parsley, mint)


We use another bowl to mix the breadcrumbs with water until soft.


When  the mince is ready we form into small oval shape meatballs and place them into a baking tray.


We cook in the oven 225C for about 25 min.


In the main time we prepare the tomato sauce.


In a fry pan we put some olive oil and we brown fry the onion and garlic.


Then we add the tomato, salt , pepper, sugar and cook for a few minutes.


We add the water and cook for about 15min.


Then we add the tomato sauce in the tray with the meatballs and we cook for about 15min more in the oven.


We remove from the oven and we serve with mashed potatoes or rice. 


